
1 

                                                                                                                                                                                                                                                                                                                                                    

MEASURING PROGRESS TOWARDS SUSTAINABLE, 

HEALTHY & FAIR FOOD SYSTEMS:  

Round table discussion on the impact of the Brighton 

& Hove Food Strategy - 19th September 2017 

Introduction 
This event was the first in a series of consultation events to refresh the action plan which forms part of Spade to 

Spoon, the widely respected Brighton & Hove Food Strategy. The background to the refresh is in the briefing and in 

the BHFP presentation (both circulated). 

The event took place on 19th September 2017 at the University of Sussex. It was co-planned and co-funded by the 

Sussex Sustainability Research Programme (who provided lunch and a venue) and Brighton & Hove Food Partnership 

(BHFP) (who funded a professional facilitator from Food Matters). Both partners put time into planning the event in 

detail and into preparing briefings. 

The event followed a ‘call’ from BHFP to the research community (including Brighton & Sussex Universities Food 

Network) looking for a member of an expert panel to advise on how better BHFP could measure the overall impact 

of the new food strategy action plan, especially the deeper ‘systemic’ impact. This was framed as an aspirational 

challenge, which may mean thinking in innovative ways. In short it is very, very difficult. 

There was an immediate response from the research community, with such a lot of interest that it seemed sensible 

to call people together and attempt to harness the collective wisdom of the experts who had come forward. 

Participatory methods were used and it was acknowledged from the start that the challenge is huge and that the 

conversation which formed the journey was always going to be as important as the final destination.  

What took place 
Adrian Ely welcomed participants to the workshop, outlined the plan for the day and introduced Ben Messer (Food 

Matters) who had been contracted to facilitate the day.   An opening post it note exercise (see page 11) set the tone 

for a participatory session. 

Emily O’Brien outlined the background to the Food Strategy, explaining that the current 5 year action plan finishes in 

2017 and needs to be updated.  The refresh needs to factor in changing priorities since the last strategy, taking 

account of progress already made in the City, plus many changes to the external environment including cuts, 

increasing food poverty, the arrival of the Clinical Commissioning Group and the fact that some key partners no 

longer exist.  She explained that input was being sought from the group on how we could realistically – but also 

creatively - measure the impact of a city-wide food strategy.  The aim would be to build upon what we already do 

and use data already collected by Brighton & Hove Food Partnership, along with city-wide and national data; but also 

to be brave and try something different.   
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Alizée Marceau (Soil Association) presented on the purpose and approach of Sustainable Food Cities, outlining the 

work already undertaken with Cardiff University to create a toolkit for measuring progress towards sustainable food 

systems.  She gave an overview of the toolkit (currently in draft format), explaining that it was primarily aimed to be 

used by local authorities and policy makers in reviewing evidence of impact of place-based systems approaches to 

food, as well as by ‘practitioners’ or food partnerships in planning and making the case for the impact of their 

Sustainable Food Cities programmes.   

Adrian Ely introduced the Sustainable Development Goals (SDGs), outlining their purpose and relevance.  Many of 

the SDGs are interlinked, and the academic research community has been working to map out how they are 

connected.  Adrian asked the group to consider how the Food Strategy aims relate to the SDGs, and whether specific 

SDG targets and indicators should be incorporated into the Strategy refresh.  It was also noted that any indicators 

measured in Brighton and Hove that directly related to specific SDGs could be shared at the national level as part of 

the UK’s effort to monitor its progress on SDGs.   

The bulk of the day was participatory workshops sessions, the main outcomes from which are written up in a 

condensed form below. The full write up is also included as an appendix. As the conversation, or the journey, was 

always seen as equally important and as this was an experiment in partnership, we have also included some 

reflections from both partners at the end. 

An example of how group input was recorded during the participatory sessions 
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Outcomes and indicators workshop  
The main part of the day involved participants identifying, discussing and prioritising indicators relating to the 8 

outcomes in the existing Food Strategy (more details of this process are included on page 13).  BHFP have written up 

the findings that were most voted for in the rough and ready exercise which participants undertook. We have also 

done some more subjective ‘sifting’ (based on our own knowledge and BHFP experience) to narrow down to the 

areas which we feel are going to be most useful for us to explore going forward and included notes (NB) on action 

points for BHFP.  The full set of transcripts from the flipcharts has been included as an appendix, so useful thoughts 

aren’t ‘lost’ and so they can be referred to as the food strategy action plan refresh goes forward, and /or by other 

cities.  

SUGGESTIONS AND ADVICE FOR OVERALL /SYSTEMIC MEASURES of a healthy sustainable and fair food system – 

ALSO LINKS TO OUTCOME: Ensure that food is at the heart of planning and policy work –  

[NB need to re-word this outcome to include broader systemic approach] 
 
ACTION to explore further & narrow down, work out resource implications vs benefits 

✓ Visibility and/or availability of veg and fruit   
o E.g. Count how many food shops present fresh food that could be seen from the street/door (needs 

a resource – but can be a school’s project, basic counting) 
o Crucially -  not just thinking about the city as a whole but comparing the most affluent 

neighbourhoods with the most deprived neighbourhoods (less to collect – also measuring 
inequalities) 

✓ Visibility of healthy/sustainable/fair food in social media  
o Special care around social media as tends to show positive glimpse and not the average daily reality 
o Link social media data to local food actions to gauge impact 

✓ Other visibility E.g. edible landscapes /food growing/invertebrates & pollinators/ ‘happy bees’ 
✓ Diversity of retail – big small shops; independent vs mainstream; availability of seasonal/local (also see 

outcome below) 
✓ Food is part of policy – many suggestions -   e.g. 

o Look at barometer used in the Netherlands → list of policies & how well you’re doing - Joy 

o Audit of local strategy & policy documents to identify where food is/ could be added and monitor 
changes (? use the 7 food strategy outcomes as the framework) 

o Monitor planning debates for inclusion of sustainable/healthy/fair food – espec major new 
development 

o Also in practice – e.g. is there a council committee on food (no!) and how active and/or depth of 
partnership working between food partnership & city council 

o Is food within political parties’ manifesto? 
o Land use – amount of land consumed by urban development… value put on Downland…  links to 

‘Valuing nature’ work (their researchers may help) 
✓ Food workers throughout the food system are well treated and well respected – food is a career path (like 

this idea but how to measure?) 
✓ Compare B&Hove with elsewhere, somewhere without a food strategy (‘statistical neighbours’)  
✓ No difference in diet-related ill health/disease and food behaviours between most and least deprived 

neighbourhoods (also see health outcome below) 

✓ Something around food culture & activity – celebrations – and happiness (various suggestions – see full write 

up) 
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✓  ‘Per capita ‘foodprints’ are dropping’ – popular suggestion - can explore but would need a foodprint 

methodology in place 

✓ Procurement policies and practice – council, universities, at workshops like this one…… 

✓ Food & diet in primary and secondary curricula (x hours per term)  
✓ 300 shoppers keep receipts for a month and give to researchers… 1 yr, 2yrs later do the same. Not perfect as 

where people live has an impact but would help tell a story. 
✓ Measure what people are actually eating today and in 5 years’ time (or 3, to make time for analysing and 

producing a report).  Check what people buy minus the waste they report on.  Check some households during 
the time to measure change.   

✓ Can we ask the same 2-3 questions over loads of services?   
✓ “3 streets”, track them 

 

Other Thoughts/ advice 

✓ Needs both stats and stories to change hearts and minds …and commissioning & policy decisions 

✓ Identify who the audience is. 

✓ Use measuring processes as a tool to make change by getting the people who you measure to be involved in 

the process.  It will change their behaviour  

✓ Call it ‘veg and fruit’ not ‘fruit and veg’ 

✓ Needs to link to affordability / food poverty (i.e. availability alone not enough – if people can’t afford what is 
there) – possible ‘basket of prices’ comparison 

 

Outcome: Reduce the number of people with diet related ill health 

[NB need to re-word this outcome to include what people eat i.e. diet as well as ill health] 

ACTION: Put together a ‘basket’ of the best indicators around this –  

Impact on health (from an inequalities perspective e.g. measure the difference between the least and most 

deprived areas and whether this gap is closing) 

✓ Fruit & veg consumption in secondary/primary school (existing Safe and well at school survey). 
✓ Obesity - measured in school (reception, year 6, secondary) (Obesity = proxy / difficult re attribution - so also 

cross reference against most relevant national indicators for diet-related cancers (especially bowel cancers) 
& CVD (BH City Council have this) 

✓ ?Explore MUST tool (for underweight people) 

The food we eat 

✓ Ask supermarkets/ national meal providing chains e.g. Wetherspoons to share data on purchases (data 

donation) and compare with other cities 

✓ Average sugar, salt, fat & meat content of school/hospital meals  

✓ ?Track the evolution of number of unhealthy takeaways across city, to evidence decrease in consumption of 

processed products / increase in consumption of veg and fruit (NB this a possibility – got lots of votes – but is 

possibly less of an issue in B&Hove than some other cities) 

Others options to explore 

?  National Diet & nutrition survey (check if this goes local enough – only regional?) 

?  B&H Health Counts Survey (physical activity/diet/health/MH/etc. every 10 yrs, 2022 next) 
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? Cookery course and community food project, garden participants report eating more veg/ cooking more from 

scratch, etc. 

 

Outcome: Reduce the number of people living in food poverty 

[Remember that lots of this is beyond our control (austerity agenda etc) – success might still result in things not 

improving or getting worse….] 

Household food insecurity (ongoing day in day out food poverty) 

✓ Council survey of council housing tenants (STAR survey) – every two years –but 3 x questions and repeats so 
can be used as an indicator of change. Cross reference against food poverty question city tracker survey 
(weighted but low sample of just 1000) 

✓ ? Explore a local survey e.g. further adapted use of FIES (Food Insecurity Experience Scale) – but this would 
need a resource. If resources no issue, we need to knock on every 10th door (or get a statistician in) – 
complex, expensive 

✓ ? Explore a local ‘poverty premium’ exploration e.g. comparable cost of banana in different neighbourhoods/ 
basket of goods price (needs a resource- NB check in on Food Matters survey work last year) 

✓ ? National diet & nutrition survey (and possibly health survey for England) –(check if this goes local enough) 
 

Crisis/Emergency Food Poverty   

✓ B&H Food Partnership regular survey of food banks (happens annually)- no of food banks in the city; number 

of food parcels per year. 

Outcome: Strengthen communities by engaging people in communal activities around food 

[NB outcome requires better definitions – ‘strengthen communities’ too narrow – needs wellbeing / individual 

benefits – more thoughts in full write up] 

✓ Qualitative measures important – more about interconnections, breadth, depth, variety, impact than about 

numbers – tell the story!  (but back up with academic literature) 

✓ Measure food projects/activities -  using existing data e.g. any council info/ ‘Good Food Grants’ info  

✓ Lots of suggestions for reaching/mapping/counting more of them – dependent on resource – see full write 

up for list – measures could include  

o Number of community food projects/ communities they serve 

o Number of people involved / types of people  

o Benefits beyond food e.g. social isolation 

o Something capturing the work B&H Food Partnership do with vulnerable adults 

o Include much broader scope of projects e.g. food festivals, talks, events such as apple day 

o Number of children being taught basic cookery/nutrition at school 

o Measuring public profiles of this work (e.g. via social media) 

o Report on gaps - Be specific to B&H – our population/our gaps/ exclusions 

Outcome: Make the city economically resilient and develop skills in a vibrant and sustainable food economy 

[NB more work needed to see if any of these collected already – otherwise needs a resource] 
 
Independent retail/business – Independent shops act as incubators for change in mainstream food retail 
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✓ Diversity of food businesses (retail, production, social enterprise…) (number, type, scale, location, could be 

as a proportion) – and how well they are known (visibility) 
✓ Proportion of independent food businesses (e.g. retailer s - across communities/ not just in centre 
✓ Number of small, independent urban food production & processing businesses and number of people 

engaged (this links to ‘community’ outcome) 
✓ Can explore from ‘public food business register’ 

 
Embedded in mainstream 

✓ Proportion of meals which are sustainable (as a proportion of total meals in the city) 
✓ Increase in catered food sourced from local producers 

o (Stats from public commissioners) 

✓ Change in mainstream retail culture – e.g. localised 

✓ Trade only certification schemes and how it relates to the city 

Training/apprenticeships  

• Who might have data? 
o FE apprenticeships? 
o Cooking training? 
o Green Growth Awards at university? 

✓ New training & business opportunities (e.g. Stanmer/Plumpton horticulture –  will they collect data?) 
 

Outcome: Reduce greenhouse gas emissions related to the food system 

Local foods  

✓ % of food locally sourced in local public institutions 
✓ Increase in fruit & veg production near to the city and sold into the city = fresh, unprocessed (but needs a 

resource) 

Meat reduction Less but better meat or flexitarian [ or is this as the same as ‘more veg?’] 

✓ Compare data from various places e.g. school meals, work canteens, restaurants 
✓ Is there data on rates of vegetarianism?  Volumes of meat coming into the city?   
✓ Number of eating out places offering flexitarian menus (less & better meat).   
✓ Change in volume of meat purchased for school meals 

 

Farm methods  

✓ Survey of inputs of individual food production businesses (farms) as proxy to greenhouse gas emissions in 
resource use (need resource for this) 

✓ Connect to farm business data about environmental performance  
✓ Potential link to Champ Water Project (Vic) 
 

Other 
✓ Suggestions around transport e.g. use of electric/ non-polluting vehicles – refrigeration 
✓ Equipment e.g. ovens/fridges in large catering establishments to be energy-efficient and people trained to 

use them efficiently.  Could orgs (e.g. hospitals, universities) supply stats on energy use for catering?   
✓ Using foodprint methodology – but would need a PhD student 
✓ ALSO FOOD WASTE – see below 
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Outcome: Reduce the amount of food-related waste and make waste a resource 

[Call it Food use instead of food waste?]   

[Refer to the waste hierarchy pyramid (reduce, reuse, recycle, etc.) - this one seems important to link to SDG goals] 

Preventing Food waste (‘reduce’) = lower consumption 

PARK THIS FOR NOW – NEED TO CONSULT WITH OTHER NATIONAL ORGANISATIONS – priority for BHFP 

✓  if strategy includes educating public & business on how to store/use/purchase food sensibly E.g. Schools, 

hospitals, university halls/canteens – opportunity to measure food thrown away and how much they spend 

on ingredients (track over time) 

✓ (NB biggest source of waste = households) 

Surplus food (‘Reuse’) – NB only relevant to minority in the city – (BHFP collect most of this) 

✓ Number of circular economy (re-use) enterprises/ retailers participating in surplus food redistribution 
schemes 

✓ Number of people engaging in food surplus/redistribution projects 

✓ Tonnage of food waste intercepted/redistributed  

Composting (‘Recycle’) – NB only relevant to minority in the city 

✓ Number of people participating in communal food composting schemes 
✓ Increase in home/community composting schemes 

o (stats from Council & community organisations/BHFP community composting) 

✓ Number of places to buy/ source city-made compost  

Other thoughts/Advice  

✓ Food producers measure their waste.  Could data be collected?  

✓ Measuring the waste of a specific food group like veg in school dinners 
o Children measuring & monitoring their own veg food waste 
o (or students) 

✓ People report wasting less food after engaging with community food projects.  Ask/measure this more 
often? 

✓ Check on BHCC stats – business waste? – can they repeat waste audit (needs resource though) 
 

Outcome: Respect biodiversity and the limits of our natural resources 

Action – BHFP need to understand these better and research which are do-able locally  

Land use in city  

✓ % of city on productive urban landscapes  
✓ Amount/area of city-owned land safeguarded for food growing 
✓ Nature/biodiversity corridors/ hotspots/urban design concepts like green grids & food growing areas 

encompassed within new developments and planning frameworks 
✓ Number/visibility of local orchards with local variety 
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✓ Context: links to work on multifunctional landscapes; design theory (e.g. landscape urbanism)  
→more than food 

 

Other Measures  

✓ E.g. Monitoring pollinator species in gardens, parks, allotments →” Team Pollinate” are starting to do this 
within SSRP (Adrian) 

✓ Biodiversity audit of self-grows (e.g. pesticide use on allotments) 
✓ Monitoring presence of select number of indicator species i.e. those that are vital to healthy urban 

ecosystems (i.e. we want lots of them). 
✓ Engagement of producers/growers/farmers in agri-environmental schemes 
✓ % of food vendors offering higher welfare and organic products, MSC/ASC etc. as per FFL catering mark 
✓ Is the green spaces/green infrastructure framework a) good enough and b) being implemented?  
✓ Number of producers trained in ecological production & management techniques 
✓ Fish – check if there are indicators came out of sustainable fish cities scheme 
✓ Genetic diversity  

o Recognition (e.g. among a sample of consumers) of local breeds/varieties and their “value” – E.g. 
work with ‘Seedy Sunday’ on a city survey  

o Increase in availability of local fruit, veg & grain varieties and meat -breeds 
 

Other thoughts that don’t fit anywhere 

✓ More inter-sectoral collaboration/partnerships around food  
✓ A lot of ‘reduce’ in the outcomes.  Can we rephrase to stay on the positive side?  When we reduce, what are 

we trying to enlarge and strengthen?  
✓ What about Brexit!? 
✓ The challenge of attributing impact 
✓ How to balance ‘easy to measure’ against salient or valuable 
✓ Make the indicators relevant to the audience 
✓ Some outcomes relate to/ underpin others – focus on the easier to measure outcomes that relate to others. 
✓  ideally the ‘top 5’ indicators measure progress at different levels/dimensions and for different audiences 
✓ Good people in the room! 

 

Reflections:  what we learned  

Adrian Ely, University of Sussex 

What was useful 

• It was good for the University to be involved at the ‘outset’ of the food strategy action plan refresh (whilst 

recognising that this is just one in a long history of discussions).  We were also fortunate to welcome other 

experts from around the country.  

• The general atmosphere (in terms of collegiality and a shared purpose) was excellent and this contributed to 

an open process of mutual learning.  Participants also appeared willing to continue engaging in the process 

after the workshop.  

• It was great to work across different disciplines (quantitative/qualitative, human/environmental) in order to 

think through a multi-faceted approach to monitoring change.  
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• There is a wealth of data “out there”, but one of the key challenges is to connect it up to provide as systemic 

view of a more sustainable, healthy and fair food system. 

• It was useful to think about how the city’s aims articulate with national and international (e.g. SDG) 

approaches, however it may not be practical to adopt SDG indicators in Brighton and Hove.  Further 

exploration is necessary. 

• A pragmatic use of existing data and resources will probably necessitate a more “quick and dirty” approach 

than would be possible if the monitoring programme were adequately funded and designed from scratch. 

However, it will be important to ensure that we do not misuse data or make claims that are not supported 

by the evidence.  

Challenges 

• These kinds of multi-stakeholder events are challenging to design, and involve trade-offs between 

participation/ broadening out the knowledge base and closing down on priority areas for further technical 

consideration. 

• We tried to take this into account in the workshop design, but the day involved quite a lot of improvisation 

and adaptive management, and it was great to have a professional facilitator there.  

• We didn’t get as far as I had originally hoped (in terms of technical and procedural approaches to monitoring 

change and impact, or on responsibilities and commitments), but probably gathered more ideas – from more 

perspectives - than I had initially expected.   

• The most difficult issue – that of attribution of impact (e.g. to the work of BHFP/individual partners or to the 

less well-defined ‘city-wide approach to food’) – was not fully grappled with.  Whilst it may be possible to 

attribute impact to specific interventions on the basis of data collected in service delivery areas (although 

counter-factual is absent), attributing systemic changes to any particular organisation/ action/ perspective is 

going to be practically impossible. 

 

Reflections: What we learned  

Emily O’Brien, Brighton & Hove Food Partnership 

What was useful 

• We discovered we could speak to academics/researchers – people liked the briefing/ the tone (that 

surprised me) and the creative /participatory approach.  

•  It was a revelation to learn that we could articulate a problem and people would try to help – i.e. that we 

were able to set out the agenda (with the help of SSRP) – good learning for the future as sometimes we feel 

we are approached late on by academic partners so the partnership is less productive. 

• I understood everything – people were brilliant about speaking in non-jargon (to be fair we were probably 

attracting the more plain English end or the research community!) 

• We made contacts – people who we can follow up with/ can follow up with us 

• We improved our existing partnership with SSRP through co-planning the exercise.  Looking forward to 

deeper future collaboration 

• Genuinely felt like a ‘bringing together’ a creative and interesting space 

• I learned loads – personal development and organisational learning. 
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• Wasn’t quite sure where we would get to but feel like we go to the point we can draft a framework – need 

further research/advice to then narrow that down 

• There were some great ideas and real insights – will definitely help us on our journey 

• Honoured that so many people were interested enough in us/our problem that they were prepared to give 

up a day of their wisdom – and in some l cases travel round the country at their own expense – to help us.  

Challenges 

• The participatory techniques were useful for gathering lots of info and ideas, but felt a bit blunt when it 

came to narrowing down where we should focus. 

• Overall we didn’t ‘solve’ everything - but we have the basis for putting together a framework going forward, 

new organisational knowledge and understanding, and a bunch of new partners. Thank you everyone! 

Next Steps 
• BHFP are sharing this write up with those who participated and welcome any further comments and 

thoughts. 

• BHFP are further digesting the info, and working out a framework which they feel is workable – both with 

some additional resources (i.e. a research student) and without.  Some sifting has already taken place in 

writing up these notes but more exploration is needed including tallying them with data that is already out 

there.   

• BHFP will work with academic partners to try and secure funding for a research student who can provide a 

resource to take this work forward. 

• BHFP will try to link with the Sustainable Development Goals, this now seems very important especially in 

some areas e.g. around food waste. 

• Some of the participants have also offered other practical help going forward e.g. links with university 

students who may be able to do small research projects, 

• BHFP will share this learning and will continue to link with Bristol and any other cities that are interested (via 

the Sustainable Food Cities network). 

• As this is the first step on a year-long process of refreshing the action plan, BHFP will also be referring back 

to the detailed write up, and the learning in general, once it is clearer what actions will be in the plan. Whilst 

it was important to hold this workshop at the very beginning of the process, so as to inform the thinking 

throughout, some of what came up will inevitably change once the actions are agreed. 

• BHFP will include some ‘research asks’ as part of the new action plan, so that we are better articulating the 

city’s research needs, in case any researchers wish to pick them up later on. 

• The new food strategy and action plan is expected to be signed off and launched in October 2018. 
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Appendix  – Full write up direct from flipcharts– for reference as work 
develops 

 ‘WHAT ONE THING’ would you look for to tell you that you’re in a place with a sustainable, 
healthy and fair food system? (rough and ready voting included) 
 
On arrival, participants were asked to consider the introductory question and add their answer to the 
chart.  Participants worked in pairs to discuss the ‘one thing’ they had suggested, and then fed back answers to the 
wider group.  These suggestions carried through into later discussion and were ‘voted’ on at the end of the 
afternoon along with the suggestions related to outcomes: 

VISIBILITY 

✓ Rules of thumb: things you can see. E.g. Do 

people look healthy?  

✓ Visible good food in all areas of city, not just 

tourist bit 

✓ High visibility of fresh food in shops, ads and 

people’s hands and mouths  

✓ What’s ‘in your face’ as you enter a 

supermarket? 

✓ The way the image of ‘healthy food’ is 

projected 

✓ Social media food presence 

✓ Seeing bees & pollinators 

✓ Invertebrates in abundance and variety 

✓ Productive landscapes (edible spaces) 

PRODUCTION & DISTRIBUTION ALTERED 

✓ Per capita ‘foodprints’ are dropping (3 votes) 

✓ The availability of fresh fruit & vegetables (3 

votes carried over to the ‘policy/planning’ 

outcome) 

✓ Everyone has the food that they need 

✓ People have access to affordable local 

healthy food 

✓ Local, seasonal food for all 

✓ Is there a lot of fresh produce, and not just in 

pockets or the centre?  

✓ Indicators around local fruit?  (schools, 

hospitals, flows of produce) 

✓ Food being grown 

✓ Zero food waste 

 

 

 

DIVERSITY IN RETAIL 

✓ (Diversity) of shops & outlets  

✓ High streets with local food businesses selling 

healthy & sustainable food 

✓ High presence of independent food retailers 

in all neighbourhoods 

✓ Seasonal food available from local producers, 

affordable and enabling everyone to have a 

balanced diet 

CULTURE AND ACTIVITY 

✓ All children & young people learn about food, 

cooking & growing (1 vote) 

✓ Food sector active  

✓ Is there an Apple Day? (local food celebrated) 

✓ People across all parts of the food sector 

have a sense of ownership of decisions 

around food 

✓ A number of different organisations of 

passionate people working well together 

FOOD WORKERS 

✓ Food workers throughout the food system 

are well treated and well respected (3 votes) 

✓ Is food work a career or a step to something 

else?  → Food work is respected 
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AFFORDABILITY 

✓ Affordable sustainable food available on 

every corner (& people can afford to buy it) 

✓ No food banks 

o But what if success is things not 

getting worse for people (context 

of austerity)  

 

HEALTH/HAPPINESS 

✓ No difference in diet-related ill 

health/disease and food behaviours between 

most and least deprived 

✓ Good cheer and smiles 
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OUTCOME WORKSHOPS – full write up (with rough and ready voting included)  

Emily O’Brien introduced the framework for the Food Strategy based on the 8 key outcomes identified in 

the strategy document ‘Spade to Spoon’ at the last ‘refresh’ in 2012.  The group was asked to consider 

whether the wording for these outcomes needed to be amended and whether any additional outcomes 

were needed.   Before starting the exercise, the group was encouraged to look at the different sets of 

indicators that could be used as a reference point, including the SFC/SDG indicators as well as suggestions 

from those unable to attend the day. It was also noted that it would be useful to identify those key 

indicators that cut across a number of different outcomes.   

Ben Messer introduced the gallery to the group, which consisted of 8 separate work stations for each of the 

outcomes.  Participants were asked to visit each outcome station to consider (individually and in small 

groups) what is already being done to measure progress towards delivery of the outcome.  They were also 

asked to consider what else could be measured to show progress made in 5 years’ time.  Participants were 

encouraged to be innovative, refer back to the SFC/SDG indicators and the ‘criteria for good indicators’1, 

and to discuss and share ideas.  Responses were recorded on post-it notes at each ‘outcome’ station.  The 

group was also asked to record any other outcomes not currently listed, and any indicators that didn’t fit 

under any of the 8 outcomes.   

Once In small groups, the post-it notes were repositioned and clustered into themes, and each cluster 

(represented by the individual green boxes below) was given a heading.  The group was then asked to vote 

(using coloured dots) for their top three indicators or clusters at each outcome station.  The voting also 

included the work stations for ‘other outcomes’ and ‘indicators that don’t fit anywhere else’. The votes 

were then counted up and the top indicators were highlighted on the charts (and are denoted below with a 

* symbol).   

After lunch, the group reconvened to discuss the key findings and to give feedback on whether they agreed 

with the scoring for each outcome, and whether any good suggestions had lost out during the vote that 

should still be considered.  It was decided on the day that it was better at this stage to examine the top 

indicators for each of the 8 outcomes, rather than selecting say overall top 5 indicators across them 

all.  However, it was decided to park discussions from the voting on the food waste outcome until further 

background work had been done.  The group discussed what data was already collected for these top 

indicators, but due to time constraints it was felt that further work was needed to drill down into this.  

Outcome: Reduce the number of people with diet related ill health 

[Need to re-word outcome to include what people eat i.e. diet as well as ill health] 

*Proxy measures  (17 votes) – more complex  

• Fruit & veg consumption in secondary/primary/BH Food Partnership data etc. (e.g. Safe 
and well at school survey). 

• Obesity measured in school (reception, year 6, secondary) 

• Obesity = proxy health + shift quicker 

                                                           
1 Discussions at the Cardiff, London and Edinburgh SFC workshops suggested that indicators should be available, low 
cost, accessible, relevant & useful, comparable, timed, credible, collectively-generated and diverse. 
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• Diabetes is a ‘proxy for eating shit foods’ 

• Underweight too (‘MUST’ tool – useful or not?) 

 

Possible alternative sources  

• *Average sugar, salt, fat & meat content of school/hospital meals (6 votes) -Direct 
Measure 

• Ask supermarkets to share data on purchases (data donation) (Tesco already possibly) (4 
votes) 

• Track the evolution of number of unhealthy takeaways across city (to evidence decrease in 
consumption of processed products / increase in consumption of veg and fruit (3 votes) 

• Number of unhealthy takeaways in proximity to schools 

• Persuade Public Health England to calculate diet-attributable deaths as they do with 
alcohol (JH) (1 vote) 

• Some ref. stores across the city share data on processed food/veg & fruit, etc.  

 

Current sources of data (3 votes) 

• Track national indicators for diet-related cancers & CVD (BH City Council have this) (JH) 

• “Bowel has the best evidence” (cancer) 

• Diet & nutrition survey 

• BHFP data & City Tracker = 2000+ people –useful?  

• B&H Health Counts Survey (physical activity/diet/health/MH/etc. every 10 yrs, 2022 next) 

• Cookery course and community food project, garden participants report eating more veg/ 
cooking more from scratch, etc. 

 

Problems 

• Don’t show quick changes even with diet changes 

• Food only part of problem, exercise etc. - how much is attributable?  

• Or pick another question?  But not valid… not enough answers more useful for other 
outcomes than this.  Many measures!  

 

Other 

• Greater awareness (public) of healthy & sustainable food 

 

Outcome: Reduce the number of people living in food poverty 
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*Crisis  (9 votes) 

• Food bank usage – even though this is tip of the iceberg 

• B&H Food Partnership annual survey of food banks (happens anyway) 

 

*Household food insecurity (6 votes) [Need to investigate this further] 

✓ Adapted use of FIES (Food Insecurity Experience Scale) (Oxford – Frances) 
✓ (qualitative survey, would need resources) 
✓ National diet & nutrition survey (and possibly health survey for England) 
✓ Council housing survey (STAR survey) 
✓ If resources no issue, we need to knock on every 10th door (or get a statistician in) – 

complex, expensive 

 

Poverty premium (prices) 

• The banana  comparison – poverty premium reduced (Oxford – Frances) (4 votes) 

 

Mortality (4 votes) 

• Lower inequality in city mortality rates  

 

M+E strategy  - Attribution 

• Compare with elsewhere, somewhere without a food strategy (‘statistical neighbours’) 
(relates to all strategy, not just food poverty) 

 

Action 

• Where does the waste from school dinners go to?  Can they be put back in the community 
to minimise food waste and poverty 

 

Other 

• Lots of this is beyond our control (austerity, welfare reform, etc.) 

 

Outcome: Strengthen communities by engaging people in communal activities around food 
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[Outcome requires better definitions?] 

*Qualitative measures (8 votes) 

• More about breadth than numbers – interconnections, depth 

• Suits more qualitative measures – variety, impact – tell the story! 

• Qualitative data collection + stories, part of events 
                              ↕ 

• Augment with academic literature 

 

Measure food projects/activities (7 votes) 

• Numbers of community food projects/communities they serve 

• Use Good Food Grant data more (ask B&H City Council/SCF for data) 

• Reach out/find more (church meals, international students etc. (convivial, commensal) 

 

Measure numbers of people 

• Numbers of people involved/types of people 

• Private course, food tourism, culinary tourism 

• Food festivals, food talks 

• Events, e.g. Apple Day 

• Number of children being taught basic cookery/nutrition at school (dropped off 
curriculum)  

↕ 

• How much of a public profile does this work have? Measure this.   

 

Outcome wording 

• ‘Strengthen communities’ – too narrow?  

• Who benefits?  ‘Community’ vs. individuals 

• Social health and wellbeing missing.  Crucial! 

• Social isolation?  

• Capacity building/skills sharing/knowledge/learning 

• Does the food need to be local/sustainable? E.g. community group meeting at McDonald’s 

• Can demonstrate how community activities can achieve all outcomes! 

• Care, conviviality, commensality 

• Populations transient & static 

• What does ‘strengthen’ mean?   

• (cross cultural?  Cross generational? How classed, racialized, aged?) 

• Does strengthening create exclusions?   

• Define terms (i.e. what you mean by community; i.e. which food activities not seen as 
positive?) 
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Other 

• Bring together children & the elderly for shared activities around food (elderly sharing 
memories maybe) 

• Check what brings people to these activities?  If they are not there for the food (but for 
social reasons for example) how would you know that they took something that was food-
related?   

 

Defining & mapping  

• Map/list communities using food 

• Map which groups are excluded  

• List which groups are funded for food projects by the Council 

• List food communal activities 
Add evaluation criteria to future funding of community projects 

• Teach community groups about evaluation and impact (1 vote) 

• Good Food Grants recipients (diversity/spread) 

• Use census to identify which groups excluded  

• Use partnership meetings to gather data as part of the agenda 

• Create social media repository for gathering data 

• How to measure groups becoming less excluded?  

• What comparisons stuff available?   
(NGOs data?  Older people’s homes? Hospitals? Religious groups, MIND) 

 

Report on gaps 

• Be specific to B&H – our population/our gaps (2 votes) 

 

Outcome: Make the city economically resilient and develop skills in a vibrant and sustainable food 

economy 

*Independent retail/business (15 votes) 

• Diversity of food businesses (retail, production) 
(number, type, scale, location) 

• Proportion of independent food businesses (e.g. retailers) in all neighbourhoods 

• Number of small, independent urban food production & processing businesses and 
number of people engaged 
(this links to ‘community’ outcome) 

• Visible provenance 
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• Across communities, not just in centre 

• Independent shops act as incubators for change in mainstream food retail 

 

Training/apprenticeships (5 votes) 

• FE apprenticeships 

• Cooking training data? 

• Track training & business opportunities (e.g. Stanmer/Plumpton horticulture – will they 
have data you can use?) 

• What data/info do Plumpton have? 

• Who else needs or produces this data?  Can we use it?   

• Tracking e.g. universities may have data for Green Gown awards 

• Map types of business by size, genre, length of operation 

• If we can get this to work, the others will follow 

 

Percentage of sustainable meals (3 votes) 

• Proportion of meals which are sustainable (as a proportion of total meals in the city) 

• Increase in catered food sourced from local producers 
(Stats from public commissioners) 

 

Other 

• Trade only certification schemes and how it relates to the city (Matt) (2 votes) 

• ‘Scores on the doors’ equivalent 

• Pros & cons (e.g. Amsterdam/Rotterdam, e.g. Paris) 

 

Social enterprise (1 vote) 

• Community led trade (how visible, how well known, how flourishing, levels of 
engagement) (Links to community food) 

 

Mainstream retail/business 

• Change in mainstream retail culture  
(-e.g. localise supply?) 
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Outcome: Reduce the amount of food-related waste and make waste a resource 

[Food use instead of food waste?] 

➢ PARK THIS OUTCOME’S MEASURES FOR NOW – NEED TO CONSULT WITH OTHER NATIONAL 

ORGANISATIONS] 

➢ Refer to the waste hierarchy pyramid (reduce, reuse, recycle, etc.) 

➢ N.B. Surplus food & composting.  These measures are only relevant to very few people in the city 

Surplus food (8 votes) 

• Number of circular economy enterprises 
(move to ‘economy’ outcome?) 

• More donations to food redistribution groups 

• Number of retailers participating in surplus food redistribution schemes 

• Number of people engaging in food surplus/redistribution projects 
Tonnage of food waste intercepted/redistributed 

• We collect this 

 

Composting (8 votes) 

• Number of people participating in communal food composting schemes 

• Increase in home/community composting schemes 
(stats from Council & community organisations) 

• Number of sources of city-made compost (to buy) 

 

Business 

• Reduce use of packaging in locally produced food (4 votes) 

• Food producers measure their waste.  Could data be collected? (1 vote)   

 

Specific groups (3 votes) 

• Measuring the waste of a specific food group like veg in school dinners 

• Children measuring & monitoring their own veg food waste 
(or students) 

• People report wasting less food after engaging with community food projects.  
Ask/measure this more often? 
(biggest source of waste = households) 

• What is in the food strategy?  What is there resource to deliver?  Measure that.   
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Household & business  

• Preventing waste – Educating public & business on how to store/use/purchase food 
sensibly E.g. Schools, hospitals, university halls/canteens to measure food thrown away 
and how much they spend on ingredients (track over time) (3 votes) 

 

BHCC stats 

• Do BHCC collect business waste too?  Measure this? (2 votes) 

• BHCC stats on waste collection?  % = food?  But households only?   

• Only old data, needs repeating (Ask them to repeat this?) 

 

Outcome: Reduce greenhouse gas emissions related to the food system 

*Local foods (12 votes) 

• % of food locally sourced in local public institutions 

• Air miles, carbon footprint 

• Amount of food consumed locally/produced locally 

• Increase in fruit & veg production near to the city and sold into the city = fresh, 
unprocessed 

 

*Meat reduction (8 votes) 

• Less but better meat or flexitarian: Compare data from various places e.g. school meals, 
work canteens, restaurants 

• Is there data on rates of vegetarianism?  Volumes of meat coming into the city?   

• Food service – vegetarian/lack of meat options? 

• Change in volume of meat purchased for school meals 

• Number of eating out places offering flexitarian menus (less & better meat).   
Diet questions better if specific. E.g. how many meat free days a week, reduce sugar or 
more veg (rather than what do you eat?) 

 

Farm methods (5 votes) 

• Survey of inputs of individual food production businesses (farms) as proxy to greenhouse 
gas emissions in resource use 

• Connect to farm business data about environmental performance  

• Potential link to Champ Water Project (Vic) 
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Transport (2 votes) 

• Number of businesses using cycle/electric power for deliveries 

• Number of food distributors using fuel/GHG efficient vehicles 

 

Food waste (2 votes) 

• Overconsumption of food is greenhouse gas intensive, food waste is greenhouse gas 
intensive.  Is there a compound measure/(unclear word) 

• Lower consumption 
(‘Food waste’ outcome link) 

 

Other 

• Production (less inputs), refrigeration, transportation (↓GHG) 

• Equipment e.g. ovens/fridges in large catering establishments to be energy-efficient and 
people trained to use them efficiently.  Could orgs (e.g. hospitals, universities) supply stats 
on energy use for catering?   

 

Questions/Comments 

• Per capita ‘foodprint’-related question – Embedded carbon in food consumed (or wasted) 
in the City → Would require a PhD and/or research project 

↓ 

• How useful is this? (resource intensive, difficult to attribute impact of particular 
interventions, can it help improve the Food Strategy Action Plan?) 

• Challenge of this one – data is national data attributed locally – foodprint hard to show 
link to 

• Change therefore measure certain behaviours E.g. meat reduction 

• Baseline data for groups of populations E.g. how to use limited capacity 

• Baseline now → Go back in 3 years 

 

Outcome: Respect biodiversity and the limits of our natural resources 

*Land use in city (7 votes) 

• Number of urban food growing sites with strong nature/biodiversity angle 

• Number/visibility of local orchards with local variety 

• Amount/area of city-owned land safeguarded for food growing 

• Context: links to work on multifunctional landscapes; design theory (e.g. landscape 
urbanism)  
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→more than food 

 

*Measures (7 votes) 

• E.g. Monitoring pollinator species in gardens, parks, allotments →”team pollinator” are 
starting to do this within SSRP (Adrian) 

• Biodiversity audit of self-grows (e.g. pesticide use on allotments) 

• Monitoring presence of select number of indicator species i.e. those that are vital to 
healthy urban ecosystems (i.e. we want lots of them). 

• Engagement of producers/growers/farmers in agri-environmental schemes 

• % of food vendors offering higher welfare and organic products, MSC/ASC etc. as per FFL 
catering mark 

• Is the green spaces/green infrastructure framework a) good enough and b) being 
implemented?  

• Number of producers trained in ecological production & management techniques 

• Check understanding of what is local and sold in its season compared to what comes from 
afar and sold out of season 

                          ↑ 

   [many already measured] 

 

Happy bees, birds and bats (5 votes) 

                          ↑ 

    [many already measured] 

 

Green corridors (3 votes) 

• % of city on productive urban landscapes 

• Are nature/biodiversity corridors and hotspots encompassed within new developments 
and planning frameworks? 

• Use/promote urban design concepts like green grids & productive urban landscapes 

 

Fish (2 votes) 

• What measurable stuff came out of the sustainable fish city work? 
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Genetic diversity (2 votes) 

• Recognition (e.g. among a sample of consumers) of local breeds/varieties and their 
“value” – E.g. work with ‘Seedy Sunday’ on a city survey (Adrian) 

• Increase in availability of local fruit, veg & grain varieties and meat  breeds 

 

Outcome: Ensure that food is at the heart of planning and policy work 

[and systemic measures] 

*Food is part of policy (11 votes) 

[Look at barometer used in the Netherlands → list of policies & how well you’re doing - Joy] 

• What evidence is needed by different policy areas? → What evidence can the BH Food 
Partnership access easily? 

• 1 policy in place has a huge impact e.g. the B&H food planning advisory → enables others 
to follow → but needs support 

• Are food businesses and professionals of different scales and orientation engaged actively 
in planning & policy decisions 

• Is the value of sustainable, healthy & fair food systems clearly articulated within planning 
debates especially of major new developments?   

• Policy makers understand centrality of food for local social vs. econ. hea(? Word 
unclear)/developments 

• Are LA policies aligned with central & EU policies?  Use BHFP’s other 7 outcomes as a 
framework to 10 relevant policies 

• Audit of all local strategy & policy documents to identify where food could be added and 
monitor changes 

 

*Visible fresh food on sale (7 votes) 

• Count how many food shops present fresh food that could be seen from the street/door 
(can be a school’s project, basic counting) 

• Basket of produce prices comparison 

• Contrast most affluent areas with most deprived if you don’t have capacity to measure 
everywhere.   

 

Land (5 votes) 

• Limit the land consumed in urban development (Matt)  

• B&H Downland estate is treated as a multifunctional resource (related to local food), not 
‘just’ a financial asset.  Track policy documents & decisions (Adrian) 

• Link to valuing nature work →beyond financial values →how would this change what 
success looked like? → How to do? → Contact Valuing Nature Researchers … they may 
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help re impact of their work 

 

Procurement (4 votes) 

• What is Council’s food procurement policy? 

 

Other 

• Is there a Council committee on food?  How active is it?   

• Is food featured within political parties’ manifestos etc. (2 votes) 

• Existence of cross-sectional partnership (BHFP) is good, but how intense is the work with 
Council & business sector?  How much money is spent?  

• Put food strategy in all funding bids in same way 

• In what way does food figure within all city tracker questions?  Are there opportunities to 
strengthen this? 

 

Other outcomes:  

• Food-related workshops serve more local, sustainably-produced food & drink and 
minimise waste (e.g. at University of Sussex) (1 vote) 

• Something capturing the work B&H Food Partnership do with vulnerable adults 

 

Other thoughts that don’t fit anywhere 

• Needs both stats and stories to change hearts and minds …and commissioning & policy 
decisions (9 votes) 

• Use measuring processes as a tool to make change by getting the people who you measure 
to be involved in the process.  It will change their behaviour. (7 votes) 

• (“Citizen science” as a catch-all for these kinds of approaches) 

• Identify who the audience is (6 votes) 

• More inter-sectoral collaboration/partnerships around food (4 votes) 

• A lot of ‘reduce’ in the outcomes.  Can we rephrase to stay on the positive side?  When we 
reduce, what are we trying to enlarge and strengthen? (3 votes) 

• Food & diet in primary and secondary curricula ( x hours per term) (1 vote) 

• Special care around social media as tends to show positive glimpse and not the average 
daily reality 

• Link social media data to local food actions to gauge impact 

• Valuing non-human life (e.g. biodiversity conservation on intensive poultry farm –ticks box 
for biodiversity but fails animal welfare 

• Whole government approach 

• 300 shoppers keep receipts for a month and give to researchers… 1 yr, 2yrs later do the 
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same. Not perfect as where people live has an impact but would help tell a story. 

• Measure what people are actually eating today and in 5 years’ time (or 3, to make time for 
analysing and producing a report).  Check what people buy minus the waste they report 
on.  Check some households during the time to measure change.   

• Can we ask the same 2-3 questions over loads of services?   

• “3 streets”, track them 

• Equality & diversity impacts 

• Food is “on more people’s agenda” 

 

After lunch go-round 

• Cross-cutting indicators 

• Measuring becomes a change in itself 

• Overwhelming – range of ideas 

• Amount of existing data – don’t ignore it 

• How to deliver real change 

• No mention of Brexit! 

• Remember who we’re telling the story to 

• How to engage others in making indicators work 

• This process leads to other areas of work – lessening data borders & effort of gauging 
change 

• How to attribute impact – was it Food Partnership? 

• How does this B&H effort help SFC at national level? 

• ‘Communities’ outcome & measures cut across all other outcomes.  How to include health 
and wellbeing.   

• Some outcomes relate to/underpin others – Focus on easier to measure outcomes that 
relate to others. 

• Not obsessed with food retailing 

• What is it possible to measure easily and how to enable economic resilience (food) 

• Good people in the room 

• Focus on key communities – not whole city 

• Visibility of veg & fruit across city 

 

General thoughts 

• When do macro-indicators become meaningless? 

• (and how is this influenced by its purpose?) 

• Focus on pragmatic impact of using certain indicators 

• Making indicators salient to their audience 

• Don’t be too purist 

• “You can’t do everything, so do what you can do as well as possible” 

• Ideally the ‘top 5’ indicators measure progress at different levels/dimensions and for 
different audiences 

• Outcomes could be about process and could have a time dimension that distinguishes 
them 
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Group Comments 

• Call it ‘veg & fruit’ – not ‘fruit and veg’ Focus on veg with our climate/seasons 

• Avoid placing the onus for change on individuals - focus also on organisations, businesses 
and other groups. 

• Remember some people think ‘meat’ doesn’t mean chicken - “Chicken is a demi-
vegetable” 

• Eat less sugar, eat more vegetables, eat less meat…. core messages? 

• Happy bees 

• The visibility of veg & fruit or good food.  You see it! 

• comparisons e.g. the price of a Banana in different neighbourhoods 

• How to balance ‘easy to measure’ against salient or valuable 

• Focus on the measurable, re: SFC indicators 

• Shine a light on progress in a specific area 

• Can explore Diversity of food businesses from ‘public food business register’ 

• FAO Food Cities online indicators toolkit (goes live in October) 
 
Feedback on the session 

• Well-structured 

• Refreshing approach 

• Good pace 

 

 

 

 


